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Add a touch of festive cheer for £9.50... 
Choose from a glass of Joseph Perrier Cuvée Royale Brut Champagne  

or Espresso Martini

Sharing bread board 
Baker Tom’s rosemary focaccia, warm ciabatta, burnt onion  

cream cheese, clementine & rosemary butter, festive pickles (gao, v)

 

STARTERS
Ultimate king prawn cocktail classic Marie Rose sauce, grapefruit,  

warm sourdough, lobster butter

 Winter salad pickled beets, fresh fig, goats curd, pear, focaccia croutons,  
nigella seed dressing (gao, v)

Sautéed wild mushroom vol-au-vent creamy truffled duxelle, chestnuts, tarragon oil (ve)

Prosciutto & melon honeydew jelly, basil, spiced pecans (ga)

 
MAIN COURSES

From the carvery...

Traditional roast turkey (gao)

28-Day dry-aged rib of beef  (gao)

Feta, squash & pearl barley parcel (ve)

Salmon & spinach wellington dill & lemon Hollandaise

From the kitchen...

Roasted butternut squash & sautéed chestnut risotto nutmeg, crispy sage (ve, ga)

Poached monkfish tail fondant potato, braised fennel, saffron,  
Fowey mussel & champagne velouté (ga)

 

DESSERTS
Chocolate marquise cinnamon whipped cream, griottines cherries, almond brittle (v)

Warm Christmas pudding Baileys custard, brandy-soaked cranberries (v) 

Mulled cider poached pear saffron, redcurrants, stem ginger mascarpone,  
frosted pistachios  (v, ga)

‘Vienetta’-inspired mint parfait chocolate truffle, crème anglaise,  
After Eight® mint chocolate (v, ga)

West Country cheese board Tribute pale ale chutney, frozen grapes,  
roasted walnuts, apple, crackers (v, gao) (£3.5 supplement)

 
Tea or coffee and sweet treat to finish

£90.00  

per person


